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ABSTRAK 
 
M. DEREZKY SARAMBAN J 310 140 026 
 
PERBEDAAN JUMLAH MIKROBIA, VISKOSITAS, pH, DAN TOTAL ASAM 
SELAI PEPAYA PADA SUHU RUANG DAN SUHU REFRIGERATOR SELAMA 
PENYIMPANAN  
 
Pendahuluan : Buah pepaya tidak dapat disimpan dalam waktu yang lama 
akibat kandungan air yang tinggi sehingga  dapat diolah menjadi produk olahan. 
Salah satu produk olahan yang potensial adalah selai.  
Tujuan : Untuk mengetahui perbedaan jumlah mikrobia, viskositas, pH dan total 
asam selai pepaya pada suhu ruang dan suhu refrigerator selama penyimpanan. 
Metode penelitian : Jenis penelitian eksperimental. Selai pepaya disimpan pada 
suhu refrigerator (120C) dan suhu ruang (300C) selama 0, 1, 2, 3 minggu. Data 
dianalisis menggunakan T-Test Independen dan Mann Whitney. 
Hasil : Jumlah mikrobia pada suhu ruang berkisar antara 140-1.100.000 koloni/g, 
sedangkan pada suhu refrigerator berkisar antar 180-250koloni/g. Viskositas 
selai pepaya suhu refrigerator berkisar 5759-1970 cP selama penyimpanan 
sedangkan viskositas suhu ruang berkisar 4414-1290 cP. Rata-rata pH selai 
pada suhu ruang dan refrigerator selama penyimpanan adalah 3,48 dan 3,5. 
Rata-rata total asam selai pada suhu ruang dan refrigerator selama penyimpanan 
adalah 0,0251% dan 0,0244%. Kesimpulan : Ada perbedaan jumlah mikrobia 
selai pepaya pada suhu ruang dan suhu refrigerator pada lama penyimpanan 
minggu ke-0, sedangkan pada minggu ke-1 hingga ke-3 tidak ada perbedaan. 
Ada perbedaan viskositas selai pepaya pada suhu ruang dan suhu refrigerator 
pada lama simpan minggu ke-1 dan ke-2, sedangkan pada minggu ke-0 dan ke-3 
tidak ada perbedaan. Tidak ada perbedaan pH selai pepaya pada suhu ruang 
dan suhu refrigerator pada lama simpan minggu ke-0 sampai ke-2 sedangkan 
pada minggu ke-3 terdapat perbedaan. Tidak ada perbedaan total asam selai 
pepaya pada suhu ruang dan suhu refrigerator selama penyimpanan. 
Saran : Perlu dilakukan penelitian tentang penstabil selai agar viskositas dapat 
dipertahankan. 
 
Kata kunci : Lama penyimpanan, suhu, selai pepaya, jumlah mikrobia, viskositas, 
pH, total asam 
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ABSTRACT 
 
M. DEREZKY SARAMBAN J 310 140 026 
 
Introduction : Papaya fruit cannot be stored for a long time due to high water 
content so it can be processed into processed products. One potential processed 
product is jam. 
Objective : The purpose of this study was To determine differences in the 
number of microbes, viscosity, pH and total acid of papaya jam at room 
temperature and refregerator temperature during storage. 
Research Method : This type of research is experimental research. Papaya jam 
is stored in cold temperatures (120C) and room temperature (300C) for 0, 1, 2, 3 
weeks. Data were analyzed using Independent T-Test and Mann Whitney. 
Results : The number of microbes at room temperature ranged from 140-
1,100,000 colonies / g, while at refrigerator temperatures ranged between 180-
250 colony / g. The viscosity of the papaya jam refrigerator temperature ranged 
from 5759-1970 cP during storage while the viscosity of the room temperature 
ranged from 4414 to 1290 cP. The average pH of jam at room temperature and 
refrigerator during storage is 3.48 and 3.5. The average total acid jam at room 
temperature and refrigerator during storage was 0.0251% and 0.0244%. 
Conclusion : There is a significant difference in the number of microbial papaya 
jams at room temperature and refrigerator temperature at the 0th week of 
storage, whereas in the 1st to 3rd week there were no significant differences. 
There is a significant difference in the viscosity of papaya jam at room 
temperature and refrigerator temperature at the shelf life of the 1st and 2nd 
weeks, while in the 0th and 3rd weeks there were no significant differences. 
There is no significant difference in the pH of papaya jam at room temperature 
and refrigerator temperature at week 0 to 2 weeks while in the 3rd week there are 
significant differences. There was no significant difference in the total acidity of 
papaya jam at room temperature and refrigerator temperature during storage. 
Suggestion: Research needs to be done on jam stabilizers so that 
viscosity can be maintained 
 
Keywords : Storage time, temperature, jam, number of microbes, 
viscosity, pH, total acid. 
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